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Here s a story which is relaled with great
gusto throughout the length and breadth of
Green county, Wisconsin:

Chris-Roth of Monroa is a manufacturer and
whalesaler of American Swiss cheess. He knows
the secrets of the cheese-makers who came from
Switserland to Green county in 1845. He makes
good cheese, admits it and doesn't care who
knows if. Some well-salisfied customers even
went 5o far as 1o tell him his American Swiss
cheese was better Swiss cheese than Swiss Swiss
cheesa.

Chris had a bright idea one day. He decided
to find out just how much better was his Amer-
toan Swiss chegse than the Swiss Swiss cheese.
Sa he wrote to Switzerland and ordered the
very best Swiss cheese that could be had.

In due time the Swiss Swiss cheess arrived
in Monros, Chris, all smpalience, made haste
to open the shipment. Voluminous rappings
were removed one by one and al last the very
best Sunss Swiss cheese was revealed i all ifs
beauty. And on <t was stamped the fomilier
legend:

“Chris Roth, Monroe, Green County, Wis.,
U. 8 4%

By FRANK GEORGE.~ _
EFORE this article was written
{ some firty persons were asked:
“Why are there holes in a Swiss
cheese?” A few of them sald it
was a profiteering dodge to
q cheat the publle, Others ad-

y mitted they didn’t know; while
some voiced the oplnion that to
punch a lot of holes in a cheese
did seem to be u senseless sort
4 of o procedure,

Of course a great many people know that the
oles are there for a very good reason; that they
ré nssocinted with good flavor.” Without those
oled there wonld not be any Swiss cheese that

amounted to anything. Put Ameriean sclentists
ve racked thelr brains for years trying to léarn

w to manufacture holes comparable to those
ound In the finest,products from Switzerland.

Mhey experimented and experimented. But it
mos no go. They could muke small holes, yes,
ﬁnt the right kind of holes, holes that produce

cheese with a sweet, nutty flavor, were as
elusive as a fox.

The sclentists visited the greatest Swiss-cheese
roducing section of the Unlted States. During
he year 1845, 27 Swiss families had migrated to

khe United States with a view to launching the
Emu}lcmm of Swiss cheese in this country.

ese people oxamined several locations, and
ly settled o the hills of Green county, Wis-
leonsin, It was here, [n the first can of milk man-
ufuctured into s minlature Swiss cheese, that the
lAmerican Swiss-chegse Industry was born.

But when these Swiss people were questioned
regarding their art they could tell nothing. From
a sclentific standpoint they no more knew what
produced the holes In a Swiss cheese than did
the writer of this article before he investignted
the matter, If the cheese was good, they knew
hat they had made It so by the way they I;amuai
jithe curd; if It was poor, the farmers knew thuat
they had not fed the Bows, properly. But In this
blue-grass region of the state of Wisconsin, under-
Inid with limestone, they recognized conditions
gimilar to those in thelr own native alps, and for
that reason favorable to the manufacture of a
falr-enough kind of product

Then the scientists went to Switzerland and
tried to wheedle the secret out of the originators.
HBut even there In the Emmental, the home of the
Swiss cheese, the best-informed worker did not
know the sclentific prineiples iovolved. In faet.
no one in Switzerland knew, The worker (n-
formed the sclentists that he lewrned the trade
from hls father, and Enew simply that i he did
a certgin thing to some” gullona of wmllk and
placed ‘11‘9 result in a cellar a 8wiss cheese would
be i-rmllll‘f‘l[ that was considered to be the best
cheese Manufactumed anywhere in the world,

Finding the RIight “Bug.”

The scientlstg returned to "Amerlea no better
informed tham they were before.. Bat thiey would
not admit defeat. First of all they extracted
all the bacterin thnt could be found In an lm-
ported Bwiss cheese. There were thousands of
different kinds of “bugs” Using a process of
elimination they experimented with each “bug”
in turn. This took some twelve years. And after
it wes all over, the identity of the particular
“pug” that produced the hole In the cheese was
still undizclosed.

Then the scientists connected with the dairy
division, United States Department of Agricul-
tore, concluded that although the proper bacteria
had been experimented with, a different medium

should be used. And sure enough, when they pre-
pared a medium that suited them and tried @
certnin one of the thousands of bacteria upon It,
the mystery was solvefl.

Consider what this discovery means to the
American people. We are hablfual consumers of
such & wast quantity of Swiss cheese as to make
necessary the importation of 20,000,000 pounds
of It in a year. Why should not that demand be
met with home-grown products? A few years
ago it might have been argued that nothing was
comparable to the cheese made In Switzerland.
But not so now. In fact, many Swiss cheese ex-
perts have stofed that the Swiss cheese now be-
ing manufactured at Grove Clty, Pa., under the
supervigion of the dairy division of the Depart-
went of Agriculture, is as goad as the imported
article, If not better.

At present some 20000000 pounds. of Swiss
cheese are produced In this country annually.
Regrettably, too much of It I8 of medioere quality,
But with the application of the methods perfect-
ed by the dalry division, which make It possible
to coptrol the factors influencing ripening and
flavor, it is confidently felt that the day Is not
far off when all of the domestic Swiss cheese will
be of high quality, and that the supply will be
adequate at least to setisfy the tastes of Ameri-
cans who now prefer the imporied article.

Already two carlouds of American-made Swiss
cheese have been exported to Switzerland—sent
right Into the country where Swiss cheese mak-
ing has been the leading industry for more than
five centuries. That Is a renl Instance of carry-
ing coals to Newgastie. And the Swiss people
are finding that the coals are hot, for they are
shrewd gnough to percelve that now that Amer-
fea can manufacture the finest grades of Swiss
cheese, Switzériand has a real competitor in the
Swiss cheese-making industry.

The quality of Swiss cheese from a commercial
standpoint I8 graded by the size, number and
unifarmity of the holes. Cheese that has & num-
ber of small holes (= no holes at all is of inferior
grade, Pinholes are the result of the use of poor
grades of milk, Improper handling, or lack of cul-
tures. Sgme of these defects are overcome by
the use of certaln kinds of bacteria kept in pure
culture, particularly where the cheese is gassy
ar “niszler.” The dlscovery of these bacteria was
first made in the laboratory of the dalry division.
The holes and flavor in Swiss cheese are devel-
oped by the use of another culture, an organism
also discovered by the daliry divislon experts.

The Secret of Roquefort.

Now conslder what dairy division experts have
accomplished with another clh ., the Roguefort
—a cheese that grows better, the older it becomes,

It is difficult to 4magine that two rational hu-
man beings would fight a duel over a piece of
Roquefort cheese, yet some fumily writings are
extant to thut effect, However, these letters ean
searcely be regarded as an accurate record, In-
usmuch as the anthor of them was n nimble-
minded person more fomed for his Inventive
genlus  than for his adherence to the truth,
Noquefort cheese, however, has been known for
o) ¢enturies, and being considered the “king of
all cheese” durlng niost of that thme, it is wit
the réalm of possibiilty thut not only one bhut sev-
ern]l duels hinve heen fonght over it. Indeed, one
might find after sufficient search that several wars
have been wiged In Its behalf,

For centuries Roquefort cheese has heen made
from sheep's milk by peasants of southern France,
and ripened in the famouns caves of Roguefort.
Within a radius of 100 miles of Roquefort, half
g milllon sheep are pastured for the purpose of
milk production. During the one six-months’' pe-
riod of lactation, some of these sheep produce
enongh milk to make ns much as 5 pounds of
cheese. The cheese |s manufactured on farms and
in small factories throughout the region, and then
sent to RMoquefort to be cured in the caves. Sev-

eral firms Here located and consolidated control |

the world's supply of Roquefort cheese.
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CIzRIS ROODL AT GROVE CITY, TA.

The making of the cheese on the farm and itS
transportation t6 a central point for curing is
suggestive of an arrangement that might prove
applicable to the cheese industry in the United
Smies, The cheese could be cured and ripened
at less expense, and probably graded and mar-
keted to better advnntage, than under our pres-
ent system,

It is curfous to note that the caves in France
have been formed by the slipping of the rocks
at the base of the Cambalou mountains, Among
them are subterranean grottoes and galleries
thirough which currents of cool, moisy air circulate
with great rapidity, and through which tiny
strenms thread thelr way., The alr currénts com-
Ing In contact with the rocks produce rapid evap-
oration, as a resmalt of which the tempernture Is
often lowered to 40 degrees F. Many of the caves
have Dbeen enlarged and artificinl refrigeration
used for the purpose of storing and curing the
cheese at even lower temperatures.

The secrer of making a fine Hoquefort cheese
turns upon the development of certain molds, To
be sure, most people regard anything moldy as
unfit for use. But In this case the mold Is not
harmful and must be present If good Roquefort
flavor Is to be developed. For severnl years the
dairy division has been endenvoring to develop
a green-mold cheese from cow's milk,

In the first place, It was lmpossible to secure
employees familiar with the process of manufac-
ture. It is not suflicient, as some people believe,
to spripkle some green maold on the curd In order
to produce a Roquefort cheese. In the Nork of
the dairy division, for a long time the mold falled
to develop properly, and in many cases did not
develop at all. Special artificinl curing condi-
tions had to be supplied. Ordinary refrigeration
was not enough. To cure the cheese properly
required a very low tempersture with high rel-
ative humidity and considerable wventilation.

Make Our Own Caves.

However, after years of experimental work, a
special alr-conditioning apparatus was perfected—
an arrangement somewhnt similar to that used
in sk mills—by means of which euring condi-
tions could be secured and maintuined, and wlhich
were In fact quite comparuble to the natuaral con-
ditions that prevalled in the caves of Roguefort.
Amerien had no Roquefort caves. Therefore it
was pecessary to bulld something Just as good
And American sclentizts did it. Moreover, the
Frencly made Roquefort cheese from sheep's milk.

During the past year, by the nse of the equlps

toneid, Rogquefort cheese has bheen made

from cow’s milk for the: first rime

i Rtates, and marketed suceessfully

in competition with the fmported article. In faet,

some critics have declared the cow’s milk cheese

to be superior to the imported sheep's milk prod-
uct.

The worst criticlsm of the domestie product
that has thus far been mnde I8 that the cheese
i@ too yellow. With some commercial experience
with the cheese there is every repson to belleve
that In the future some improvements in manu-
facture will be made so as to produce n cheese
more uniform and perfect, nnd that eventually
a ecow's-milk Roquefort cheese will become one
of the established varieties of cheese in the United
Smtes, If not in the world.
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Washington Monument, the City's
Focusing Point, Is No Less a Pro-
found Enigma Than the Sphinx, but
of Greater Significance.

cost 00000, The treasury of the so-
clety now being eéxhansied, a memo-
rinl wps presented 10 congress
It to take action In the matter,
ties in the
ready response i
1850 thut the sovlety was glven a for-
mnl charter.

The Washington monument was
finally finished in the winter of 1884-
85, and it was decided to dedieute It
npon the anniversary of the birth, of
the man to whom it had been erected.
Consequently, on 22, 1885,
there were Impressive ceremonles ot
the national eapital, when the monu-
ment was tarned over to the natibn,

The formal presentation of the mon-
ument was made at the base of the
grand obelisk, bot owing to the raw,
etold wenther that existed the dedica-
tlon ceremonies proper took place in
the hall of the house of representn-
tives.
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Ax pulpit and platform draw the
lessonsz from what the past affords in
the way of men and principles as ex-
emplars for all time, it will be the part
of wisdom If the simple,
facts as to what this great experiment
did out to do und Las
plished b brought home to all
after all it 18 the overwhelming ac-
malities of a free government main-
tnined by n free people that gives the
huster to the nmme of Washington as
the father and founder and justifies
all that the most extravagant eulogy
inay pronounce #g to his claims
immortality.
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His Fondness for Children,
While Washington had ne children

to |

| of hiz own, he was blessed with many |
nephews and nieces, who, looking up |

to him as the head of the family, re- |

ceived many fiavers from his
His sister Betty, Mrs. Flelding Lewis,
had several boys, Washington, when
nineieen, standing to the
eldest. Two of her boys, Howell and
Lawrence, made thelr home with their
famous uncle at Mount Vernon at dif-
ferent times. Another nephew, Bush-
rod, a of Wa brother,

gotdiather

sOn Mington’s

hand, |

John Augustine, wus an especial fa- |

vorite. His career as a lawyer was
belped by Wuashington, who followed
| it with the greatest pride and interest,

and frequently consulted him on legail |

matters,
its lbrary

The Mount Vernon mansion,
and private papers und
4000 acres were left to this nephew.

Of his brother Samuel's ¢hil-
gren Washington helped educate the
tnree boys, and gave their slster Har-
riet n home under his own roof for
nine years.—H. A, Ogden in St. Nich-

Spirit That Won Freedom.

else, how to fight, be beaten, fight
ngain, and keep at it until at last we
win—George Washington,

olas.
Let's try to learn, above everything
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Washington Monument in the City of
Richmond, Virginia.
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MUNEY IN BREEDING MUSSELS

United States Fisheries Bureau Re-
ports That a Profit' May Confi-
dently Be Looked For.

The business of breeding pearly
mussels artificinlly has been carried
g0 far by the United States fisheries
burequs that a money profit Is confi-
dently promised.

To produce in this way 1,000 Laby
mussels costs about 20 cents. When
they are full grown 13,000 of them
will weigh g ton. Thus the cost of
producing & ton of pearly mussels of
market size (if all sorvived) would
be, as exactly reckoned, $2.08. Assum-
ing a loss of 50 per cent, the cost
would be $5.36.

Pearly mussels occasionally yleld
valuable pearls, but commerciaily it
Is the shells, utilizable for mother-of-
pearl, that are importantly to be con-
sidered.

The fisheries buréan has devoted Its
attention wholly to the propagation of
varieties of mugssels, the
shells of which have at present time
a market value of §85 a ton,

Giving Up.

She—A woman has to glve up a great |

deal after she gets married.

He—A man does nothing else buat
give up after he gets marrled—DBos.
ton Transcript.

EVERYTHING WAS ALL RIGHT
Judge Couldn't Be Spoiling the Water
When He Didn't Use Any
Soap in the Bath,

A serious inconvenlence is cansed
In Australin " by the lack of spring
water. The trouble is partly over-
come by the use of huge tin tanks in

which the rain is caught,

Naturally, toward the breaking up
of the dry season, water becomes very
precious.

A Jjudge, on circuit, arriving at a
bush shanty, asked for a bath. Such
a lusury wns naturally refused, as
there was only a lttle water left atg
the bottom of the tank reserved for
drinking purposes, says the author of
“Quaint Acquaintances.”

When dinner was ready, as the judge
could not be found, the landlord went
to call him; whereupon a muffled
volee issued from the tunk, where the
judge was hathing!

The landlord, justly furious, roundly
ahused his guest,

“Do not excite yourself,"” the latter
| ohserved, casually. “1 am not spolling
{ the water, for I am not using any
| soup !”

A Good Many Like Him,
| Friend—"1 read that book you illus-
| trated.”  Artist—"1 didu't. How did
the illustrations fit3"
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The longer you boil

PosTuM CEREAL
the betteritis

Your reward will be such

richness of flavor as would
please most coffee or tea
drinkers.

"This pure, wholesome cereal
drink contains nothing harm-
ful. Its regular use proves
a comfort and an economy.

Iry

0STUM CEREAL

“There’s a Reason”

Sold by grocers everywhere
Made by Postum Cereal Co,Inc, Battle Creek Mich

ractical Side

land that he kept
and knew what ench fleld

| and was doi

other end, and it was amusing to see
them turning round and balancing
themselves and generally settling
themeelves comfortably before setting
\'f.'.
The

least

told the Americans afterward that the
birds were belng taken to eatch hares
and other game for their masters, and
pm-slﬁ‘ly also to ontch more eagles.
Probnbly bhoth stories were correct.
Presently the men got up and went
off earrying their burdens, ahout forty
very large eagles and forty smaller

Washington’s

Pretty pearly everrybody has heard
that Washington farmer, but

just

Traveled With Live Eagle

W

ing what seemed # the Americans the
most unheard-of eargo—each man two
engles ! All, men and eagles alike, were
seuted upon the ground when the
strangers first canght sight of them, | ones, The smaller birds sat cach upon
and the men sald they were takipg the | & basket dapgling from man’s
bird=s Into Mongolla to recover their | shoulder pole. Each basket wns ap- —
plumnge, and that they were kept In| parently full of something or ther, the _s'.cclfh?ldcrs Must.ec Natives.
Peking for the purpose of n:.-u-';'.lr_:l.J\Im‘:‘irnm conld not b Stockli private
eagle-feather funs; but other people|larger eagles sut on the p

Fools Made b_y Roya} Whlril

Method ‘“1 fools or of o

fools those who displeased hin |

For whenever & noble offended Pe-
ter, that noble, by an Imperinl order,
was denominated a fool From the

Peater the Great was less successful | instant of the publication of the de-
as a jokesmith than he was as a ship- | cree the unfortunute victim, no matter
wright. He seemed to concentrate his how intelligent he was, became the
wit upon one formula. Humor to him | laughing stock of the entlre court,
seemed to consist of making fun of | He was permitted to talk, but whot-

Chinese Traders, Apparently Without
Fear, Carried Flerce Birds, One
on Each Shoulder.

hiz erop accounts,
had done
iness that
s today wounld find wise |
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men seemed
anxiety lest

not to have the
these fierce crea
with their powerful beaks,
each tnke a nip out the
cheek nenrest them as they went along. |
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how

VREWS, has only

should of

During a jonrney from Peking to
Ealgan, in Chinn, some Amerienn en-
gineers were favored by a most ex-
tranordinary sight,

Near a beautiful temple they came
upon a great company of men, carry-

sollect]
the enlturs

in hunks In

tdors

ust be natives of Sweden.

1 at the peril

FRESHEN ROSES,

Noses Svill give much greafer return
If, before they are put Into.the water,
the ends of the stems are crushed or
mashed. Then when the rose wilts cut
off the end of the stem, slit It In half
for about one half inch, hold the ends
fn bolling water for a few minutes,
then plunge the stems in cold water.
The rose will be ns fresh as new. Do
this at night and let the roses stand
In a deep pitcher of water all night be-
fore placiug them lo the vase,
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Keen Insight Into Future,

In u free and republican govern-
ment you cannot restrain the voice of
the multitude. Every man will speak
ag he thinks, or, more properly, with-
out thinking, and consequently will
Judge of effects without attending to
thelr causes—George Washington,

his wor Nn mortal time can ms
sneered at, or the persons w ho heard ;”-l\' moved vou to 80 E
t It is a deathles sirit that makes one

would look at each other and laugh, s & dsathless spirit thal makes one
i 2 All fearless men llke you and Washing-
saying: s

“What a remarkable proof of un- | Accept the
derstanding in a fooll" hand
As symbol of our lovs, herole band.

--Fanny De Groot Hastings.
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